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Twenty-three to 28 per cent by weight of the seed
is obtained as oil Nearly 10 per cent of oil remains
in the cake. Cold pressing gives pale edible, and
also good drying oil. Hot pressing gives dark oil.
Oil extracted by carbon bisulphide has garlic odor and
is dark red.
Linseed oil is much improved by standing in tanks
and by exposure to light allowing the foreign sub-
stances to settle out. Some is refined by sulphuric
acid, and some by alkali, the latter being used to
bleach dark oils. Best grade of linseed made by sun
bleaching is called " artists'" oil.
Raw oil is the original oil obtained from the seeds.
Refined oil is oil obtained from the raw by one of the
foregoing processes. Boiled oil is oil that has been
heated and to which has been added certain substances
known as " driers." Manganese and lead compounds
are commonly used. A substitute boiled oil called
"bung oil" is obtained by adding a drier to the oil but
not heating it. Boiled oil is red-brown in color, darker
than raw oil. " Double boiled oil " is heated longer
or with more drier added. It is darker in color.
Linseed oil is used chiefly in the paint and varnish
industry, for which it is preeminently suited, as its
properties make it the best drying oil known. Its use
in putty, oil cloth, leather cloth, linoleum and printer's
ink depends also on its drying properties. In general
the higher the specific gravity and iodine number the
better will a linseed oil be for the above uses. It is
also used for soap, and rubber substitutes. Linseed oil
is hydrogenated to a solid fat which is used in soap.
Substitutes for linseed oil are perilla, Chinese and Japan-